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New, across the sea where tea is a ritual rather than just a bever- 
they, may mean a crumpet or a muffin or a scone but they call 
ge . .and things”. Sometimes it’s j ust Tea. Nevertheless, when 
A the. pot hour strikes, half-read contracts are put aside, tools laid 
down, mending goes into the basket, books to their shelves. One 
no more neglects Tea than . . . well, no more than one fails to 
eat breakfast in the morning! 


But, over here... the barbaric notion persists that one eats when 
one is hungry. 


Anyhow, “Tea-and-Things” no doubt was the ancestor of 
“Toast-and-Things.” And ‘“‘Toast-and-Things”, as you know, is 
rapidly becoming something of an American institution. 


“Toast-and-Things” seems to be the happy and informal answer 
to the old American saying of ‘What shall we eat—right now?” 
No matter what the hour, or who the guests may be, the TOAST- 
MASTER HOSPITALITY TRAY offers a quick, satisfactory solution. 
Somewhere in this introduction we should remind you that only 
a toaster named TOASTMASTER can really provide this service, 
because only TOASTMASTER makes perfect toast everytime .. . for 
anybody. 


Go on...read the menus . . . and, just try to think of a better an- 
swer to that old American saying: “What shall we eat—right now?” 


APPETIZERS 


(or shall we say hors-d'oeuvres) 


The appetizer is not generally appreciated. Maybe that’s 
because until Toast-and-Things became popular, they were 
apt to be de-appetizers. What is less appetizing than an 
appetizer that was put together, say, six hours before it is 
supposed to appetize? You've seen it yourself—how hungry 
men took two or three cocktails before they could summon 
courage to pick up something that looked—and tasted— 
like a cross between a fish, a bon-bon, and yesterday 
morning’s toast. 

TOASTMASTER has changed all that. Now appetizers 
are fresh and they’re made right before your eyes. Crisp, hot 
toast pops up, you slide it under the cutting knife and divide 
it into good-manners size. 5 

Then you put on the toast whatever pleases your taste. 
Caviar, anchovy, a bit of sausage—well, just look over the 
suggestions for arranging a TOASTMASTER HOSPI- 
TALITY TRAY that nobody can resist. 

Toast-and-Things is certainly the answer to “What shall 
we serve with the cocktails?” And, you'll see how the in- 
terest and enthusiasm of making their own thaws out the 
most retiring, or important, guests. 
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Hete you see a diagram of the glass dish in 
the Toastmaster Hospitality Tray. There 
are scores and scores of “menus” that make 
attractive and interesting service with cock- 
tails, or highballs, or Sherry. By way of 
suggestion we recommend the following 
three combinations: 


1, {a} ROMANOFF Caviar, mixed with lemon juice, 
pearl onions, chopped eggs; decorate with border 
of sieved egg whites; {b} Cucumber, scored, circle 
of anchovy paste; stuffed olive center; {c} Potato 
chips, spread Mently with any preferred cheese; 

‘d} Olives, wrapped in thin slices of bacon and 
roiled; {e} Artichoke, marinated, mixed with 
hard-boiled egg yolks, seasoned. 


2. {a} SMITHFIELD deviled ham, mixed with mari- 
nated cucumber; stuffed olive slices in center; 
{b} Gooseliyer paste, chopped broiled bacon, 
minced pimiento, mayonnaise, mixed; parsley 
trim; {c}, Whole shrimp, on thin tomato slices; 
mayonnaise garnish; trim with tiny frills of lettuce; 
{d} Sardines, with finely chopped cucumber; trim 
Sa Sumleiny fe} Curled anchovy; mayonnaise 
garnish. 


3. {a} HEINZ peanut butter, with strips of cris 
bacon; garnish with minced date; border wit 
mayonnaise; {b} Avocado pear, sieved, mixed with 
lemon juice; border with cream cheese; pimiento 
garnish; {c} Celery, stuffed with roquefort cheese 
seasoned with Worcestershire sauce; {d} Egg and 
water-cress butter*; trim with sliced cucumber; 
Pimiento garnish; {e} Deviled ham, center, sur- 
rounded with minced white and yellow of egg; 
top with mustard butter and shredded prune; 
edge with parsley. 


“Hard-boiled egg, minced; water-cress chopped 
fine; mixed with creamery butter. 


AFTER BRIDGE 


Instead of “I’d rather play Bridge than eat,” why not, “I’d 
rather play Bridge, then eat” ... ? But, how many times 
have you seen #his happen? Just when the game is getting 
exciting, the cards are beginning to run right, why—the 
hostess must excuse herself to prepare the refreshments 
that are just as much a part of good-natured Bridge as the 
Queen of Hearts! 


Toastmaster, and the Hospitality Tray, solve the situation! 


The dishes are filled before the guests arrive, and placed 
in the ice-box. Bread is sliced, ready for the tray, and 
covered with a tea-cloth or waxed paper. (However, the 
or sana makes excellent toast from bread that is a mite 

ry}. 

The hostess who has a Hospitality Tray plays Bridge 
right up to the final mathematics, then steps out for the 
“Joaded” tray. The Toastmaster is plugged in. Everyone is 
vulnerable to the sense of well-being engendered by the 
right food at the right moment. Enjoyment of the Bridge 
session is doubled and re-doubled. 


Norah hasn’t had to “wait up”, grumbling, and hoping 
everybody would go home early. 


No matter whether you play Bridge in the 
afternoon or evening, there are appropriate 
Hospitality Tray menus. Here are just a few 
suggestions for after-Bridge Hospitality 
Tray refreshments: 


1. {a} KRAFT roquefort cream spread, bordered 
with fine-chopped white meat of chicken; {b} Avo- 
cado butter; {c} Artichoke hearts, in French 
dressing; {d} Flaked sable, edged with chopped 
Pee garnished with sliced stuffed olive; fe} Mint 
jelly. 


2. {a} TOURAINE brand rolled anchovies; {b} Cold 
sliced white meat of chicken, bordered with pars- 
ley; {c} White grapes, stuffed with roquefort 
cheese; {d} Wine jelly; {e} Chopped crisp bacon, 
chopped celery, pickles, and olives; bordered with 
mayonnaise. 


3. {a} Flaked lobster, trimmed with sliced stuffed 
and ripe olives; {b} Jellied tongue, garnished with 
pimiento; {c} Ginger pears; {d} Orange Marma- 
lade; fe} Riced American or Swiss cheese, border- 
ed with chopped broiled bacon, garnished with 
mayonnaise. 


*Avocado pear, sieved, mixed with creamery butter 
and lemon juice. 


COCA-COLA, served ice cold, is delicious 
and refreshing, whatever the menu. 


SUPPERS 


The word “supper” doesn’t always mean the same thing. 
For example, “supper” means something to the little girl— 
fourth from the Be in the front row of the chorus—and then 
it means something else again to your Aunt Rachel from 
Dubuque. 


But it makes no difference whether your mention of 
supper connotes champagne or iced tea, the Toastmaster 
Hospitality Tray will handle “supper” for you. 


Because suppers may be so different, it’s hard to set right 
down here in black and white precise recipes, or menus, for 
Toastmaster Hospitality Tray suppers. It depends on what 

t ankind of supper itis going to be, who are the guests, etc. So, 
4 what we suggest here is just by way of stimulating your 
imagination. 

Let’s say it’s supper after theatre. It often is. Now, if you 
dined well on thick sirloin, or a spitted bird, you won't 
want exactly the kind of supper you'd like if—for example— 
you grabbed a malted milk and sandwich in order not to 
miss the opening scene of the play. Let’s say you dined well. 
What can Toastmaster and Hospitality Tray suggest for 
supper? 
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Suggestions for light suppers: 


1. {a} PABST-ETT, edged with cole slaw; {b} Plum 
preserves; (c} Small leaves of frilly lettuce, topped 
with thin-sliced tomatoes; {d} Cucumber butter; 
{e} Chilled crabmeat, bordered with mayonnaise. 

2. {a} UNDERWOOD deyiled ham, bordered with 
horse-radish | mayonnais b} Current jelly; 
{c} Chopped pickle relish; fd} American brick 
cheese, thin-sliced; fe} Chilled white meat of 
chicken, sliced. 

On the other hand, let’s suppose that the 
earlier evening meal was something of a 

juick snatch-up. You may want to serve a 

ine, brown, cold fowl on a platter alongside 
the Tray. And in the Tray dishes you may 
wish to place, let us say .. 

{a} Whole kernel corn, creole; {b} Pickled pine- 

apple; {c} poem aes potatoes, pan-fried; { V As- 

sorted olives; {e} Buttered beets, thin-sliced, 
garnished with parsley. 

Or, perhaps, it’s a Friday supper, and a 
generous bowl of chilled shrimp salad, or 
an assortment of other cold seafood such as 
tuna, salmon, sardines, nicely arranged on a 
platter, would do more for the eye and 
palate. While in the dish . 

{a} Artichoke, marinated, wnived with hard-boiled 

egg yolks, seasoned; {b} Bermuda onion, sliced, 

bordered with chopped celery; {c} Potato chips, 
spread lightly with cheese; {d} Chopped pickle 
relish; fe} Stuffed oranges, sliced. 
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SUNDAY NIGHTS 


One grand old American custom that the new deal hasn’t 
affected yery much as yet is the Sunday dinner. You may 
still remember father stretched out on the sofa, drugged 
with good food and peace of mind, with the Sabbath funny 
paper over his face. Mother and Aunt Hatty, in rockers on 
the front porch, watched the buggies set out in late after- 
noon. 


Sunday dinners! Relatives ... roast fowl... gravy ...and, 
alas, too often—“dispepsy.” 

Even now, Sunday dinner is apt to be something plenty 
heavy for a sedentary holiday, and by evening there’s a call 
for something to eat, but “nothing much, Mother, really!” 


Perhaps the greatest virtue of the Hospitality Tray, for 
the séndcy night repast, is the variety and appetizing quality 
of its offerings. No matter how dull the taste, it’s possible 
to reawaken interest in good food by serving it the Hospi- 
tality Tray way. 

There is no need to repeat the cluttering of kitchen or 
stove; small slices of left-over roast or fowl may be utilized 
in the center space of the glass dish, the other receptacles 
being filled with tasty, light foodstuffs. 
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It would take a veritable encyclopedia of 
food to give you al/ the suggestions that 
might be compiled for Sunday evening 
parties, so we will offer only a few, leaving 
others to your own imagination, larder, 
refrigerator, and the whims of those who 
will enjoy the affair with you. 


1. {a} Cheese rarebit, trimmed with strips of pimiento; 
{b} Ginger relish; {c} Green olives, in a border, 
with center of stuffed olives; {d} Chicken livers; 
(e} Pickled peaches. 


2. {a} Creamed lobster, bordered with chopped 
celery; {b} Pickled onions; {c} Celery, stuffed with 
roquefort cheese seasoned with Worcestershire 
sauce; {d} Chicken cutlets; (e} Gooseberry Marma- 
lade. 

3. {a} Chicken a la King, bordered with chopped 
beets; {b} Spiced melon; {c} Small leaves of frilly 
lettuce topped with thin-sliced tomatoes; {d} 
KRAFT “Kay” Cheese, trimmed with sliced 
stuffed olives; fe} Cucumber dressing. 


Whereas old-fashioned hospitality called 
for “loading the plate”, the new deal hospi- 
tality says “give one the chance of eating 
what and as much as he likes.” Let each 
guest make his own choice, and take just 
as much as he chooses. 


The NEW Toastmaster Breakfast 
Tray, in choice of walnut, mahog- 
any, or sycamore finish. Dishes, 
crystal clear glass, the left one for 
breads; the right, in 3 compartments, 
for spreads. Price, complete with 
l-slice Toastmaster, $15.00; Tray 
and accessories only, $6.00. 


The 1935 Toastmaster, 
1-slice model, with Flexible 
Clock that makes perfect 
toast every time for any- 
body, pops up toast. and 
shuts off all current. Chro- 
mium finish. Price, complete 
with attached cord, $11.50. 


The Wafflemaster, that 
times waffle-baking auto- 
matically with the same 
Precision as ie ee 
times toast-making. 

light tells when watile i is 
ready. Chromium ‘finish. 
Price, | complete with 
attached cord, $14.50 


The 1935 Toastmaster, 
2-slice model, with Flexible 
Clock that makes perfect 
toast every time for any- 
body, pops up toast, and 
shuts off all current. Chro- 
mium finish. Price, complete 
with attached cord, $16.00 


The NEW Toastmaster Hospitality 
Tray, in choice of walnut, mahogany, 
or sycamore finish. Cutting block, to 
match. 5-compartment dish, crystal 
clear glass. Toastmaster of chromi- 
um. Price, complete with 2-slice 
Toastmaster, $21.00; Tray and 
accessories only, $8.50 


CHILDREN’S PARTIES 


Junior may be just big enough to hold a mug of milk in 
two hands, or he may have borrowed your razor this morn- 
ing; and Sister—bless her heart—she may be in pig-tails or 
in Mother's best new stockings. What we mean is that their 
ages make no difference—load up a Toastmaster Hospital- 
ity Tray and you won’t need to show them how to use it. 

They take a lot for granted, these modern youngsters. 
Why, there are boys and girls in college today who never 
remember when there wasn’t such a marvelous thing as 
Toastmaster! {A college boy told us the other day that his 
earliest memory of his mother was as she sat at the wheel 
of her Cadillac and smoked a cigarette waiting for him to 
come out of kindergarten.} 

Boys and girls have changed somewhat since “when 
youand I were young, Maggie,” but they still have appetites 
and friends. Lots of both. And they just naturally expect a 
proper parent to furnish a Toastmaster for their parties 
after school for at school!} or on Saturdays, or after skating 
or swimming or dancing. 


We're almost afraid to make suggestions 
for children’s party menus. These kids 
today know too much. But we'll try. Bear in 
mind, however, that the little rascals have 
most fun naming the spreads and things 
they want with toast. So ask them. They 
know all the answers. 


1, (at BLUE MOON Cheese spread {any variety you 
select}, bordered with finely chopped prunes; 
{b} Peanut butter, with strips of crisp bacon; 
{c} Strawberry jam; {d} Honey butter; fe} Cachou 
nut paste, bordered with minced date. 

2. {a} CROSSE & BLACKWELL'S Red Raspberry 
preserve; {b} Creamery butter rosettes; {c} Mint 
leaves, coated with gelatine; {d} Almond paste, 
mixed with cream cheese, bordered with chopped 
raisins; fe} Fresh fruits, chilled. 


3. {a} Chicken paste, garnished with sliced stuffed 
olives; {b} Bacon, broiled to crisp brown, bordered 
with mayonnaise; {c} Frilly little lettuce leaves; 
{d} Cucumber dressing; {e} Dates, stuffed with 
finely chopped nuts. 


Almost any youngster will be able to 
think of other things to put in the glass dish 
for the “party”—and you know from experi- 
ence that some of their ideas are well worth 
considering. 


PORCH PICNICS 


Now, you ask, what is a porch picnic? Well, a porch pic- 
nic is just a picnic where there are no ants in the butter and 
no flies on the salad. Picnics are such fun, but a porch picnic, 
where no dispositions and no silverware are lost, and where 
—if somebody forgot the salt and pepper—it’s just inside— 
THAT’S a picnic! 

Why, you can picnic around Toastmaster and the Hospi- 
tality Tray wherever there’s an electric connection. We've 
even heard of yards and yards of extension cord being used 
to carry current to Toastmaster on lawn tables. 

So, don’t forget porch picnics. When it’s too hot to eat 
inside, or when the dining room is being made ready for a 
more formal meal later on; when folks come in glowing and 
panting from tennis, golf, or swimming, and begin to mem- 
tion what appetites they’ve worked up. 

You can get fine small paper plates, and smart paper 
doilies and napkins {that imitate linen} to make porch 
picnics most popular with the kitchen and laundry help. 
And on the opposite page are a few combinations for the 
glass dish. 


The menu for a porch or lawn picnic is 
just a matter of what the guests like. If it’s 
a lemonade crowd, the Toastmaster Hospi- 
tality Tray can carry sandwiches—white or 
whole-wheat bread to be toasted and spread 
with meat stuffs or peanut butter. Or, per- 
haps... 


1. {a} Stripped salmon, garnished with fine-sliced 
green pepper; border with tartar sauce; {b} Cu- 
cumber, scored, circle of deviled ham; stuffed olive 
center; {c} Potato salad; {d} Chili butter; {e) Chill- 
ed lobster, bordered with mayonnaise. 


2. {a} LIBBY’S Boneless chicken, chilled and sliced; 
trim with finely-sliced sweet pickles; (b} Chutney 
relish; {c} Olives, stuffed with almond paste; 
{d} Selected cheeses, sliced; {e} Green pepper 
spread. 


3. {a} Baked ham, cut in small squares, bordered with 
mayonnaise, banded with cream cheese; {b} Sau- 
sages, chilled and sliced; {c} Assorted cold cuts, in 
small squares, trimmed with minced olives;-{d/ 
Cucumber, chopped fine; {e} Mustard sauce. 


If your picnickers are beer-minded, give 
them toast with sausage or cold meats— 
kaulteraufschnit, we think the Kaiser called 
*em—and a bottle of cold BUDWEISER! 


BREAKFASTS 


It’s new! It just had to be. When Toastmaster introduced 
the Hospitality Tray, dozens and dozens of people had the 
pues suggestion to make: “Why not a small tray for break- 

fasts?” 


We lost no time; and here you are—the Toastmaster 
BREAKEAST TRAY, little sister to Hospitality, and just the 
thing for bringing toast, butter, jam or marmalade, to the 
cheery breakfast table. Coffee completes the picture. 


The Breakfast Tray is designed to carry the single-slice 
Toastmaster, and is ideal for breakfast for two. If the family 
is larger, you can use the two-slice Toastmaster on the 
Hospitality Tray. 

‘The Toastmaster Breakfast Tray is good to look at, and 
it saves work. It carries to the table the sliced bread, the 
butter that tastes so much better on toast just out of the 
toaster, and your favorite marmalade. 

One woman we know has tamed the worst old bear of a 
breakfast grouch by letting him have crisp bacon to lay 
a-top hot Toastmaster toast, and has won to obedience a 
small son by Toastmaster breakfasts with peanut butter on 
the side. 


It may seem useless to suggest breakfast 
menus, but the conventional toast-and-coffee 
can be given some attractive variations by 
use of the Toastmaster Breakfast Tray. For 
example, have you ever tried buttered toast 
with strained honey? Or with tomato jelly? 
And here are some other suggestions: 


1, {a} Chutney butter; {b} Braised lamb kidney, gar- 
nished with parsley; CROSSE & BLACKWELL'S 
orange marmalade. 


{a} Chilled fruits; {b} Petite sausages, fried, with 
pan gravy; sprinkled with parsley; {c} Cod fish 
cakes. 
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ta} Melon balls; {b} French omelette, garnished 
with diced fruits; {c} Raspberry jam. 


4, {a} Hot cereal, as preferred; {b} Creamed sweet- 
breads, garnished with parsley; {c} Stewed apri- 
cots. 


5. {a} Tomato aspic, in mold; {4} Diced ham, 
quick-fried, pan gravy; {c} Segments of fresh 
grape fruit, garnished with split white cherries. 
With the Toastmaster Breakfast Tray as 

an inspiration, you will think of many 

things that make just coffee-and-toast break- 
fasts more satisfying, and appealing. 


BREAKFAST IN BED 


Breakfast in bed is a luxury in which everyone likes to 
indulge himself now and then. But, breakfast in bed is apt 
to be a messy sort of thing, when you have to depend upon 
an ordinary tray to carry it in. 


With the Toastmaster Breakfast Tray, breakfast in bed 
becomes the pleasure it suggests. Simply connect the Toast- 
master to a handy electric outlet, and piping hot toast, 
perfectly browned as only Toastmaster invariably makes it, 
pops up at just the right moment. What a treat that is! 


Here, also, is a tempting variety of spreads for the crisp, 
hot toast, attractively served in a crystal-clear dish to the 
right of Toastmaster on the Tray. The inviting appearance 
of this specially-designed service has much to do with the 
awakening of languid appetites. 


And, of course, in the case of illness, the serving of 
breakfast, lunch, and dinners to the patient is greatly facili- 
tated by the ownership of a Toastmaster Breakfast Tray. 
The Tray may be used alone if toast isn’t on the diet. But 
it usually is! And the dishes can always be used separately. 


Here are a few tempting menus for the 


breakfast in bed, or for meals for “shut-ins”’. 
We refuse to risk the wrath of the Medics 
by prescribing diets for convalescents, but 
the Toastmaster Breakfast Tray is a safe 
basis for any prescription: 


i. 


{a} Chilled plums and apricots; {b} Cream cheese, 
Paned with strips of grilled bacon; {c} Marma- 
jade. 


- {a} Baked apple; {b} Poached eggs in “nests” 


made of grilled bacon; {c} Honey butter. 


. {a} Stewed apricots; (b} Virginia ham, sliced thin 


and quick broiled; garnished with parsley; {c} 
Shirred eggs. 


- {a} Grape jelly; {b} Cod fish rosettes, bordered 


with horse-radish butter; {c} Melon balls. 


. {a} Fresh oranges, sliced thin; {6} Minced egg, 


hard-cooked, or to medium soft; {c} Hot cereal, 
as preferred. 


Many other ideas will occur to you. The 


Toastmaster Breakfast Tray easily adapts 
itself, and the 3-compartment dish affords 
ample capacity for most things you will 
think of. With or without the Tray, Toast- 
master presides at almost every breakfast. 
Yes, it’s really an “institution.” 


No. Date 


AND NOW. A WORD 
OF CAUTION... 


If you carefully compare any other electric toaster with 
Toastmaster, you will discover that 


Only Toastmaster has the magic Flexible Clock which times each 
toasting individually. {No watching}. _ Only Toastmaster makes per- 
fect toast every time... for anybody. {Uniform toast}. Only Toastmas- 
ter pops up the toast and shuts off a// current. {Economy}. 


Frankly, these are the three things you want most in your 
toaster. You can obtain them on/y in a Toastmaster. And you 
won’t be content until you own it. 

The success of the Toastmaster HOSPITALITY TRAY has 
inspired imitators. Again, comparison will prove that 

Only Toastmaster makes the Hospitality Tray idea fully practical, 
for your cleverness in providing spreads must be matched by Toast- 
master’s exclusive clock-timed accuracy in toast-making, if real 
“hospitality”, untempered with apologies, is to be assured. 

And here’s another thought: The dishes with which both the 
Hospitality Tray and the Breakfast Tray are equipped, as well 
as the Trays themselves, are of course useable separately in 
any one of many ways that will frequently occur to you. 


Toastmaster Products Are Made By 
WATERS-GENTER COMPANY 
(A Division of McGraw Electric Co.) 
MINNEAPOLIS, MINN. 


PRINTED IN U. S. A. 


/0-1-193Y 


